
 

SWEETS

* Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of 
food-borne illness, especially if you have certain 
medical conditions
** Contains nuts

Caesar, Balsamic Vinaigrette, Cilantro Ranch, Green Goddess, 
Champagne Vinaigrette, Buttermilk Ranch, Blue Cheese

TO SHARE

GREENS & THINGS

 WOOD-FIRED PIZZA

BETWEEN BREAD

THE MAIN THING

10” personal pizzas | ASK FOR gluten free dough +2 | 
substitute vegan mozzarella +2
Add pepperoni, or bacon +3
Our wood-fired pizzas are prepared and cooked in the same area as our regular 
flour pizzas, there is a possibility of cross contamination.

 

CRÈME BRÛLÉE Flavor of the Moment 9

GELATO  Vanilla or Seasonal flavor 7

 

** Our French Fries, brussels sprouts, and tortilla chips 
are all fried with food that may contain 
gluten products.

GLUTEN
FREE MENU

Beaver St Brewery is not a gluten-free 
restaurant. Although we take special 

precautions while making a Gluten Free 
request, we cannot ensure that cross 

contamination will never occur.

CHICKEN CLUB SANDWICH**
Grilled chicken breast, Monterey jack cheese, bacon, avocado, lettuce, 
tomato, basil-pesto aioli  18.5
ASK FOR GLUTEN FREE BUN AND FOR GRILLED CHICKEN 

MARGARITA CHICKEN SANDWICH**
Sliced grilled chicken breast, Monterey jack cheese, roasted poblano chile, 
red onion, lettuce, tomato, side of cilantro ranch dressing  16.5
ASK FOR GLUTEN FREE BUN
Add +2 each: mushrooms | avocado | bacon 

TRADITIONAL MUFFALETTA
Smoked ham, genoa salami, roasted red peppers, olive salad made with pickled 
vegetables, assorted olives, garlic, and herbs, smoked provolone, warmed in our 
wood-fired oven finished with tomato, red onion  18.5
ASK FOR GLUTEN FREE BUN

ARTICHOKE MUFFALETTA
Whole grilled artichoke, roasted red peppers, olive salad made with pickled 
vegetables, assorted olives, garlic, and herbs, smoked provolone, warmed in our 
wood-fired oven finished with tomato, red onion  19.5
ASK FOR GLUTEN FREE BUN

BLACK & WHITE TRUFFLE MUSHROOM BURGER**
Choice beef patty cooked to medium seasoned with black truffle zest, 
white truffled brie and gruyère fondue, roasted mushrooms, spinach and 
arugula, tomato, white truffle aioli 21
ASK FOR GLUTEN FREE BUN

STEAK HOUSE BURGER
Choice beef patty cooked to medium, applewood bacon, Swiss cheese, 
roasted mushrooms, lettuce, tomato, A-1 aioli  19.5
ASK FOR NO CRISPY ONIONS & GLUTEN FREE BUN
Add extra burger patty +5

BEAVER STREET BURGER**
Choice beef patty blended with garlic, basil pesto and sun-dried tomato 
cooked to medium and topped with Havarti cheese, lettuce, tomato, red onion, 
basil-pesto aioli  16.5
*Due to the presence of sun-dried tomatoes, even a well done burger may 
appear red in color.
ASK FOR GLUTEN FREE BUN

CLASSIC BURGER
Choice beef patty cooked to medium, cheddar cheese, lettuce, tomato, 
red onion  16.5  Add extra burger patty +5
.Add +2 each: wild mushrooms | avocado | bacon

ELOTE DIP AND CHIPS
Wood-fired roasted corn, chili-lime 
aioli, roasted poblanos, cilantro, 
cotija and mozzarella cheeses 
topped with chorizo 
served with tortilla chips**  16

GARLIC TRUFFLE FRIES**
Crispy French fries tossed in a garlic 
parmesansauce, dusted with black truffle 
zest, topped with parmesan and served 
with truffle aioli   15

CALABRIAN HONEY 

BRUSSELS**
Flash-fried Brussels sprouts tossed in 
calabrian chile honey, and topped with
crispy pork belly, goat cheese, and
pistachios  15

PESTO AND CREAM CHEESE**
Wood-fired basil pesto and 
cream cheese  14
ASK FOR TORTILLA CHIPS**
OR GF PIZZA DOUGH +2

PIZZA CHIPS**
Roasted garlic pesto, Romano, mozzarella
and Parmesiano-Reggiano served with 
marinarafor dipping  14
ASK FOR GF PIZZA DOUGH +2

Add grilled chicken, bacon, or falafel +5 | 
jumbo shrimp, or salmon +6 | avocado +2

SALMON COBB SALAD
Mixed greens, roasted salmon, diced bacon, 
hard boiled egg, sweet dried corn, red onion, 
tomato, avocado, green goddess dressing 
on the side  19
Substitute Chicken for a traditional offering

SPINACH BEET SALAD**
Spinach, arugula, bacon, red onion, pecans, 
dried cranberries, tomatoes, pickled 
golden beets, goat cheese, champagne 
vinaigrette on the side  16

CHICKEN CAESAR SALAD
Romaine, red onions, grilled chicken,
parmesan,house-made caesar 
dressing  16 | Small  6
ASK FOR NO CROUTONS

SIDE CAESAR OR SIDE HOUSE 6
ASK FOR NO CROUTONS

All sandwiches served with choice of French fries** or chunky apple-sauce
Substitute Premium Side: sweet potato fries** +2, fried Brussels sprouts** +2, 
    mashed potatoes + 2, garlic parmesan fries** +2, 
    broccolini and cauliflower, side house salad or side Caesar salad +3 
Substitute IMPOSSIBLE™ patty +3 | Substitute Vegan Smoked Gouda +1.5
Add white truffle aioli** +2.5

FIVE CHEESE
Marinara, mozzarella, Romano, Parmesiano-Reggiano, white and yellow 
cheddar, oregano, basil  15

THE SICILIAN**
Basil pesto, fresh mozzarella, genoa salami, kalamata olives, roasted 
red peppers, finished with house-made calabrian chile honey  17.5 

CAPRESE**
Roasted garlic pesto, fresh mozzarella, marinated cherry tomatoes, chiffanade of
fresh basil, finished with balsamic reduction  16

PROSCIUTTO PEAR**
Brie cream base, garlic spinach, roasted pears, gouda and mozzarella cheeses, 
finished with shaved prosciutto, pistachios and honey  18.5

ENCHANTED FOREST**
Artichoke-olive pesto, wild mushrooms, spinach, French brie, 
roasted red bell peppers, walnuts, ground pepper, Parmesiano-Reggiano, 
basil  17.5

THE PIZZAZZ
Marinara, mozzarella, blanket of pepperoni, mild pepper rings, black olives, 
red onions, oregano, parsley  16

BBQ CHICKEN PIZZA
BBQ sauce, smoked Gouda, mozzarella, grilled chicken, red onions, 
red bell peppers, green onions, parsley  17

NY STRIP
12oz Angus NY Strip, salt 

and pepper crusted and grilled to 
order, served with skin on 

mashed potatoes, broccolini 
and cauliflower  45

Add roasted mushrooms +1.5
Add grilled jumbo shrimp skewer +8

BREWER’S PLATTER 
Two Louisiana hot links, caramelized 

onions, sweet and sour red 
cabbage, chunky apple-sauce, skin 

on mashed potatoes  23
Add extra hot link +5

ASK FOR ALL HOT LINKS
AND NO BEER MUSTARD 

MEDITERANEAN PLATTER
Falafel, roasted garlic hummus topped with calabrian chile honey, 

feta cheese, sous-vide artichoke, lemon caper aioli, 
pickled golden beets, mixed Greek olives 19

ASK FOR GF PIZZA DOUGH +2

Our kitchen handles a wide variety of ingredients. 
While we take every precaution to minimize the risk 
of cross-contact, we cannot guarantee that 
cross-contact with allergens has not occurred


